The study aim was to determine which teaching methods are most effective for developing the students' appropriate professional competencies in the culinary arts programs of Cyprus' Senior Secondary Vocational Education (SSVE). A qualitative case study research design was considered appropriate and a criterion sampling strategy was used to select 52 participants. Findings showed that chef instructors prefer to use a combination of teaching methods by considering class dynamics and students' personal learning style. Students learn primarily by doing and repetition and a two-day sequel laboratory could become an effective in-class activity. The positive impact of modern audio-visual means was identified as a factor, stimulating students' learning appetite. Thus, a competitive learning environment is needed to boost class performance. However, the written examination assessment calls for change due to basic student issues and new approaches, means, and techniques that should be used for the final assessment of the SSVE students.
vocational professions at a local level with various career prospects, high-performing students preferred white-collar job-related programs (OECD, 2011) . Consequently, a misconception was created about the students entering the SSVE; hence, Senior Secondary Vocational Educational Institutions (SSVEI) were criticized as being of average standards in Cyprus (Petasis & Anastasiou, 2008) . However, the economic crisis, changing labor demographics, technology, industry needs, and the advancement of skills required for an effective vocational workforce altered the importance and the multi-faceted process of vocational education and teaching (City & Guilds, 2011) . In this multi-faceted process of vocational education, the quality of teaching was considered to be a serious variable (Ofsted, 2010) . This serious variable questions the success of the culinary arts program of the SSVEI in Cyprus.
The concept of this study was to explore and identify effective teaching methods used in the culinary arts Senior Secondary Vocational Educational Program (SSVEP) in Cyprus in order to properly prepare students to meet industry requirements, needs, and standards. This is particularly important for the second-year culinary arts students' summer internship. The summer internship is mandatory and during that period of time, students will not only be evaluated by an instructor in terms of academic performance, but also by industry practitioners in order to determine skills output, learning outcome, and the quality of this type of SSVEP. As a result, skills output and quality will reflect the effectiveness and success of the teaching that took place during the previous years in assisting students to develop particular professional skills and competencies.
Consequently, the students' summer internship could be an early indicator for teaching effectiveness and achievements and student learning in order to undertake pro-active or reactive actions and determine the success of this type of SSVEP.
Research aim and objectives. The study aim was to explore and identify effective teaching methods used in the culinary arts SSVEPs of Cyprus, in both the private and public sector, and determine which methods are most effective for developing the students' appropriate professional skills, competencies, and learning. The focus of the study was on the culinary arts instructors and the data collected through face-to-face interviews in order to: examine the current teaching methods used in the SSVE for Culinary Arts Students (CAS); determine the most effective teaching methods used in the SSVEP of Cyprus.
Literature Review
Learning process. The process of learning has various meanings and scholars have interpreted it differently. However, a main observation from the review of the related literature leads to the conclusion that learning is about personal change, development, and gain of expertise.
The Oxford Dictionary (2013) identifies learning as the knowledge one can gain while studying as well as through personal practice and experience. Therefore, learning is not restricted to what one has been taught. Cornel The provided definition in this study mainly alters the practical aspect of learning in vocational education as learning by doing is an alternative approach in engaging individuals in an effective and long-term learning process (Anastasiou, 2011) . In that case, priority is given on the practical aspect and the involvement of an individual in something more tangible, rather than in the simple process of memorizing information and gaining new knowledge. However, a high level of cognitive stimulation exists, and previous learning is required to be effectively used or applied in other fields in similar or totally new cases. Consequently, one may take pride in the fact that they are able to use their prior learning at will in a particular situation. Such a condition and adaptation in one's behavior may give a person a certain pride along with pleasurable feelings of goal achievement. Hence, it may be developed into a motivational force and drive for further personal and professional improvement through learning (Burden, 2000) .
The provided definitions about learning lead to the conclusion that learning can be achieved without teaching. None of the definitions suggested that learning is a result of teaching alone. As a result, instructional teaching is not considered an essential process for learning (Burden, 2000) . The common statement in all definitions presented is that the learning process results in the acquisition or creation of knowledge, skills, and expertise. The three elements (knowledge, skills, expertise) are the attributes of the knowledge worker and competent professional (Anastasiou, 2011) . These attributes, irrespective of the theoretical or practical approach towards learning, are the ultimate goal of learning and more particularly, in the SSVE (City & Guilds, 2011).
Teaching. Teaching in its instructional dimension is done using a variety of methods depending on different factors, such as the context, size of the class, class dynamics, and the nature of the subject to be taught (theoretical or practical). Cole and Chan (1986) also stressed the pace of teaching as it relies on the fact that each group of students has different strengths, abilities, and background. Students' previous knowledge and experience on the subject, for example, directly affects the amount and level of involving a student during a class. More advanced students could be guided through a question and answer discussion without lecturing, while weak students may need more explanation and repetition (Cole & Chan, 1986) . Although, the before mentioned variables are prerequisites for effective teaching, the driving force in a student-centered learning environment remains the personal drive and motivation of students towards learning (Burden, 2000) .
The motivation of students to learn can be internal (intrinsic) or external (extrinsic).
According to Burden (2000) , intrinsic motivation is what comes from within, that is, the students themselves wish to learn because they have the need to do so. Extrinsic motivation is the environmental factors that motivate the student to learn, altering the important role of the instructor. It is easier to teach in a class where the students are internally motivated to learn, but the true challenge is to stimulate the interest of unmotivated students (Kyriakou, 2014). Each of these factors is an important variable to be considered as to the instructional method to be used.
According to Forsyth, Jolliffe, and Stevens (1995a), there are three types of instruction: (a) mass instruction, (b) individualized instruction, and (c) group instruction. The three categories are based on the number of students, and for each category, a different delivery strategy should be applied (Forsyth et al., 1995) .
However, the practical nature of the SSVE dictates the need to get the students involved and make teaching and learning an interactive process between the instructor and the learners. Consequently, the instructor carries the ultimate responsibility to choose the suitable teaching method or methods to meet the students' needs. Ideally, for every class, a combination of teaching methods should be applied so that all the students could participate during the class (Burden, 2000) . The crucial element here is to create an in-class environment that promotes learning, where the students feel comfortable to participate, express their opinions without being judged, and ask questions as well as practice what was being demonstrated earlier without having the fear of a possible failure. It is surprising how many real and actual learning opportunities and events are missed because students hesitate and feel embarrassed to ask for further clarifications (Kyriakou, 2014) . This dictates the necessity to integrate evaluation mechanisms during teaching in order to identify such learning opportunities.
Evaluation of teaching.
The evaluation process is an important aspect of teaching since it will provide feedback as to whether the teaching results in actual learning. According to Keller and Watkins (1995) , teaching evaluation concerns a comparison between the objectives set prior the commencement of teaching and the outcome achieved upon the completion of the learning process of a particular thematic area. The authors propose that any evaluation question should compare results with all intentions employed to acquire the best possible outcome. In addition, evaluation can take the form of a diagnostic tool in order to examine the students' previous knowledge relevant to the course, learning style, and background. Hence, important information will be discovered about the students' actual needs along with the learning environment requirements that fit the learning needs of the individual learner. Evaluation is not an instant activity and it should take place before, during, or after a course in a formative or summative form (Forsyth et al., 1995) . Forsyth et al. (1995) stated that there needs to be two parts for an evaluation: the formative procedure, which is about decision making in regard to learning event management; and the second is a summative procedure, having to do with the decisions made about the whole process of learning. Formative evaluation takes place during the course with the intent to improve the results of the process by taking corrective actions, if required. Summative evaluation is performed at the end of the course and aims at verifying the objectives that were defined at the beginning have been achieved. Slavin (1997) mentioned that formative evaluation is about how you are doing, while the summative one asks how you did. Thus, McDonald (2002) perceived formative evaluation as a mean of assessing learning, while it is still in progress. Its purpose is to give feedback based on the students' needs by improving teaching and learning outcomes at the same time, while the course is in progress. In the same way, summative evaluation is a useful process to improve teaching and learning by providing feedback not only for the students, but also for the instructor's performance and the effectiveness of the teaching methods adopted. The main characteristic of summative evaluation is that useful information is provided at the end of the course concerning overall goal achievement. Formative or summative evaluation may be quantitative or qualitative in nature.
Linking teaching, learning, and evaluation. Teaching, learning, and evaluation
should be an integrated and complementary process. The provided diagram (1.1) gives a summative explanation of this process. Effective teaching should result in students learning, but to ensure that learning has occurred, evaluation is necessary so that through feedback, the achievement of the learning process will be verified. Based on the feedback from the evaluation, an instructor then would be responsible in undertaking corrective actions if required (Anastasiou, 2011) . The corrective actions need to be such that student learning is facilitated and promoted.
The connection of teaching, learning, and evaluation is illustrated in Diagram 1.
Diagram 1.1. Teaching, learning, and evaluation as an integrated and complementary process
Ideally, an evaluation should be conducted prior to the course in order to give valuable information regarding the learners, previous knowledge, learning preferences and motivation (Forsyth et al., 1995) . Through these findings, a more effective lesson plan could be developed in delivering the course. However, it cannot be taken for granted that teaching always results in learning. Continual evaluation is essential as well, and based on the results, corrective actions may be undertaken by modifying, altering, or changing teaching methods according to the students' needs. Transferring knowledge and skills through teaching is not an easy task, but the greatest challenge of teaching is to achieve the result of all the students learning (Anastasiou, 2011 ).
Methodology
Approach. A qualitative case study research design was considered appropriate in investigating this research inquiry. The aim was to examine the teaching process in-depth and the students' learning activity at schools within an organizational context (Babbie, 2009 ). The title of the research project indicated a qualitative research method due to its nature to explore and discover the factors affecting teaching effectiveness. The study investigated the view of chef instructors teaching in culinary arts at the SSVEP in Cyprus. A case study research design was used when the intent is to collect primary data from well-experienced individuals in an organizational setting whose interpretation of the interview questions cannot be manipulated due face-to-face interviews. The collected data from the interviews were used to answer the objectives of the current study, supporting a two-way, focused, and conversational communication (Stake, 2010). In this way, there was a natural flow of the interview without interactions and the focus was on asking the questions and carefully listening to the answers. All interviews with participants took place during their free time and at a place of their convenience. This aimed in securing participants' comfort and unbiased response (Widdowson, 2011) . During the interviews, a recorder was used to record the interview. All interview recordings were transferred to the researchers' personal computer in a password protected file and coded in order to protect confidentiality and participants' identification (Uhrenfeldt, Paterson &Hall 2007). Audio recordings then were transcribed.
Data analysis.
In proceeding with the analysis, Denzin's (1989) five levels of data analysis model was followed. First, the statements or key phrases related to effective teaching methods used in the SSVE were explored. Secondly, the emerging themes or meanings from the statements or key phrases were identified. The goal was to create a logical pathway in understanding teaching effectiveness in SSVE and to capture the interviewees' interpretation of the pointed statements in the third step. A comprehensive exploration and examination of the emerging meanings followed in the fourth step. Last, a cautious clarification of the emerging meanings was developed (Denzin, 1989 ). Finally, the findings were evaluated for the trustworthiness of the qualitative research inquiry.
Results
In fulfilling the first objective of the study, the findings from the empirical research indicated that chef instructors prefer to use a combination of teaching methods in the SSVE for culinary arts students. The findings of the research are illustrated on Table 1 . Forty-one participants indicated that the design and delivery of a lecture infused with students' interaction and active involvement tended to be an effective teaching method in achieving learning outcomes for theoretical and practical classes. This method of delivering teaching material clearly alters the student-centric character of the learning process for in doing so, chef instructors are responsible as knowledge transferors and facilitators to involve students as much as possible in well targeted and planned discussions or by asking questions to guide students in order to find correct answers. Interviewees (n = 38) acknowledged the positive impact of modern audio-visual means on the students' learning experiences during lecture time. This approach may assist students to connect key terms and themes with images and pictures in their mind, developing a common understanding about a particular issue.
This process eases the transformation of new information into new knowledge and critical thinking, minimizing the need to memorize information without understanding a particular topic in-depth. Also, twenty-seven of participants underlined the role of the Internet and particularly, the availability of various interactive educational web-sites that give breath and life to the students' in-class learning experience. Such interactive educational web-sites may become strong motives for students, equipping the teaching process with a fresh and alternative tactic in improving teaching effectiveness and learning outcomes. The findings of the research showed that in-class discussion (n = 25) and classroom presentation (n = 22) are teaching methods used on a regular basis in the SSVE for culinary arts students. The in-class discussion may be developed by involving students in a question and answer game or brainstorming, focusing on the thematic area and the topic under discussion. The main role of the chef instructor and the critical success factor is the competency of the chef instructor to facilitate such an in-class discussion.
Chef instructors must be well prepared for the discussion and have a comprehensive lesson plan as a guide in order to lead the conversation and the discussion step-by-step within the thematic topic and learning objectives. Although in-class discussion was highly acknowledged as an effective teaching method, participants stated that there is a great risk of failure due to the intangible nature of discussion and the personality attributes of the involved discussion stakeholders. Hence, learning outcomes may not be achieved due to chef instructor unpreparedness or the discussion becoming trapped in generalizations and irrelevant discussions. For that purpose, chef instructors should engage students in a learning activity in advance, such as a homebased research project. Students will have an opportunity to enrich personal knowledge on a particular thematic area or topic, developing a more comprehensive opinion and being ready for such an inclass discussion or a student presentation session.
Also, interviewees (n = 22) saw the in-class presentations as the fruitful outcome of a long-term learning process within which students fulfilled the prerequisites of an effective presentation through group or individual work in order to be ready for the forthcoming in-class discussion. Furthermore, participants indicated that the students' presentation could be the result of an in-class discussion of a topic developed in groups. For example, in group work assignments, a student may be appointed as a leader. As a leader, a student may have the ultimate responsibility to organize meetings, contribute to the workload allocation, coordinate the group's learning activities to understand the topic in-depth, and organize the presentation. Actually, the burden of the students to deliver a successful presentation motivates and forces students to spend personal and extra time doing research on a particular topic. As a result, during their presentation, students will be forced to be actively involved in the discussion; they will be on alert as they do not know in advance who will be answering their fellow peers. Research findings confirmed the need to keep students on alert during the learning process.
Interviewees respectively indicated demonstration (n = 52) and individual practical work (n = 42) as the most highly used teaching method in the laboratory. The combination of the two teaching methods promotes the cooking skills and professional competencies development process, easing student learning. Students have an opportunity, through demonstration, to be exposed specifically to a thematic unit, assimilating it by individual practical work. Furthermore, participants acknowledged the usefulness of practical group work (n = 25) in relation to mentoring (n = 23). This approach may offer an opportunity to students to undertake various roles, assume responsibility, and spend time on personal preparation in advance in order to effectively perform a recipe. This may result in an effective study and learning experience within which a chef instructor should act as a mentor, helping students to improve personal weaknesses and ineffectiveness. Overtime, students will develop the ability to demonstrate to peers (n = 17) for mutual benefit, leveraging the average performance of the class.
The findings of the study highlighted that forty-seven of participants believed that a two-day sequel laboratory could be an effective in-class activity undertaken to improve teaching achievements. The first day would be only for demonstration, explanation, and discussion, and partial practical involvement of students on critical or difficult issues. The second day would concern students' individual practice only, giving them an opportunity to practice alone what they learned the day before. However, this process requires that every class lesson be graded to provide a motive for the students and feedback for the instructor to assess weaknesses and strengths for further improvement and guidance. Furthermore, instructors acknowledged the challenge of a cooking contest in the form of a mystery basket (n = 31) and an internal competition (n = 28) as in-class activities to be undertaken in improving teaching achievement. Although cooking contests may create a positive competitive working environment forcing students to study and prepare themselves in advance, chef instructors must be very objective in their judgement. Consequently, continuous assessment (n = 28) should apply in all cases as a control mechanism serving a twofold purpose. First, the continuous assessment should give an opportunity to all students to be aware and know in advance the exact assessment criteria and the grading policy. The second goal should aim for the development of an objective assessment and learning framework in order to protect healthy competition among students.
The findings of the interview question as to which methods resulted in effective learning and are preferred by students as well indicated that students learn primarily by doing.
a new topic is assimilated if the instructors' demonstration is followed by the students' involvement and practice.
Step-by-step students want to see and practice simultaneously. This eases the conversion of new information awareness into accumulated knowledge escorted by an effective merge of the provided information with specific professional skills and competencies development. However, this is not an easy learning outcome to be achieved due to the fact that students learn more effectively if they practice repeatedly on a particular topic or theme (n = 44).
Thus, students become capable of applying knowledge in similar situations, showing evidence of developed professional competencies and behavioural change. However, such a teaching approach is very costly and due to budget constraints, the administration of every SSVEI will question its opportunity cost, the effectiveness, and the actual outcomes of it. Moreover, participants (n = 43) clarified that SSVE students have almost no drive for theoretical classes and passive lecturing, hence, students present a major weakness in studying theoretical classes compared to practical classes.
Although, participants underlined the necessity to actively involve students in the learning process, certain criteria were identified as major prerequisites in selecting a teaching method and achieving learning outcomes. The majority of participants indicated class dynamics (n = 46), such as students' background and previous knowledge, abilities, aspiration and motivation as being important factors impeding the amount of material to be taught and the pace.
Class dynamics are directly related to the students' learning and understanding capability.
Therefore, forty-four of the participants acknowledged the necessity and availability of appropriate audio-visual means and their contribution towards teaching. The term, appropriate audio-visual means, refers basically to the use of criteria in selecting such means in order to assist chef instructors in improving communication and knowledge transferring skills during lecturing. Thus, participants (n = 39) affirmed that the nature of the topic to be taught should be a major criterion in selecting a particular teaching method. The criteria used should be the provision of a student centric learning and teaching environment in all cases. The idea concerns the interaction of students in the learning process (n = 36), enhancing simultaneously the students' responsibility as interested and focused learning stakeholders.
Specifically, thirty-six of the participants identified the instructor's personal teaching style as a criterion in selecting a particular teaching method. In a learning environment, chef instructors should select a teaching method by considering personal teaching style in order to infuse the learning experience with learning incentives for the students. Such learning incentives may reflect chef instructors' interactions with students and the personal sets of actions that seek to improve the learning atmosphere of the classroom and the laboratory. Also, interviewees stated that by breaking down complicated thematic areas into individual tasks, students start feeling more responsible to carry out a task and know what exactly is expected of them. As a result, students may be able to build additional skills and competencies, such as organizational and time management skills, self-reliance, and build self-confidence, resulting in teaching and learning effectiveness.
Of the interviewees, forty-three noted the need to stimulate critical thinking, reflection, and creativity using technology. Interviewees (n = 41) specified that technology may be used through various ways. For example, the in-class use of smart phones and boards in combination with interactive websites may actively involve students in a learning experience through which a question may appear on the smart board and students, using their smart phones, may be able to vote for a true or false or a multiple-choice answer. This may happen by directly sending a free message to the specific website. This sense may drive students to learn and have fun simultaneously, and be more effective towards learning the exposed material.
Participants (n = 38) identified the effectiveness of students to gain new knowledge and achieve learning outcomes upon the successful completion of a thematic unit as an effective learning tool for theoretical and laboratory classes. This is observable in the learning process when at the end of the class, students or the workshop attendees feel comfortable that the objectives of the lessons have been learned and students have gained new knowledge or skills. In assimilating new knowledge and developing new skills, constant repetition is crucial as it eases the link of each class with the previous one, building a solid foundation for student learning. Thirty-two of interviewees supported the issue that constant repetition is a dynamic process in assisting students to develop new competencies and achieve behavioural change and improvements, assisting students to have a smooth professional transition from the school to the industry and the actual work environment. As a result, instructors saw the capability of students to use critical thinking and reflection as a critical success factor not only on the application of professional knowledge gained, but also the utilization of professional skills and competencies (n = 27). However, in SSVE, critical thinking and reflection is difficult to accomplish, risking and minimizing any efforts to set the foundations for long-term learning (n = 22) and further professional development.
Furthermore, participants (n = 38) acknowledged the importance of a written examination in providing a fair assessment system to all students and in evaluating the effectiveness of the teaching methods used. However, all interviewees highlighted the difficulty of the SSVE students in responding to a written examination (question based), questioning the validity of the evaluation process and mean in determining the effectiveness of the teaching methods used. Important issues related to language use, spelling, and grammar mistakes alter the students' capability to deal with writing skills. As far as students not being competent enough to effectively use their writing skills, a major question emerges, concerning their ability to understand oral instructions and conversations accurately; hence, major doubts do really exist about the students' accurate understanding of the meaning of the provided questions concerning professional topics. As a result, the means and techniques used to assess SSVE students in writing, requires further examination. Since the majority of participants mentioned that due to the vocational nature of the program, an alternative form of assessment could be adopted, such as true or false exercises, fill in the gaps, or multiple-choice questions. The actual goal in this case is to assess the acquisition and development of professional knowledge and competencies rather than the writing ability and skills of the students. Consequently, the outcome of the evaluation about the effectiveness of the teaching method used would be more accurate, representational, and closer to reality.
In fact, this risks the successful response to an oral examination or assessment (n = 24), thus, the evaluation of the effectiveness of the teaching methods used may lead a wrong direction. Due to this reason, participants indicated the necessity for crafting and implementing a continuous assessment policy within which various assessment tools and methods will be used, including, homework (n = 23) and individual and group assignments (n = 20; n = 16, respectively) as well as in-class presentations (n = 9). The common characteristic for all methods is the availability of adequate time for preparation in advance, allowing students to improve major personal weaknesses related to the topic, and providing a more realistic approach in evaluating the effectiveness of a particular teaching method.
The question regarding how to motivate students to learn resulted with forty-nine stating that positive reinforcement motivates and supports students in SSVE not only at an academic and professional performance level, but also at a personal level. Although positive reinforcement may take place in different forms (e.g., one minute management, oral or written comments), its outcome is observed in the students' behaviour improvements. Thus, much psychological power and influence was found in the instructors' fairness and respect towards students (n = 36). Such an approach makes students feel important at a personal level; hence, fairness may boost feelings of belonging and students' desire to learn for best mutual benefit. Also, students are driven as well by storytelling (n = 36) and a feeling of respect is earned when the chef instructor leads them by example (n = 17). Although, positive reinforcement is critical in motivating students, the fear of a bad grade or a punishment (n = 38; n = 25) motivates students to learn, but from a different perspective.
In the research question as to which methods did the chef instructors use more to reinforce learning outside the classroom, forty-four acknowledged the positive impact of infusing modern technologies in stimulating students' learning appetite, underlying the power of learning by collecting audio-visual material from online resources. In this process, a more creative and enjoyable approach and experience towards learning may be adopted, allowing students to use personal computers, even smart phones, during the learning process. However, interviewees (n = 
Discussion
The findings confirmed the work of Doyle (2008) , who supports the concept that by creating a learner-centred environment, the educator would be able to optimize in-class learning.
The study indicated as well that when SSVE students have a major role in the learning process, they are more responsible for their own learning and tend to be more focused and participate actively. The findings of the study confirmed Brandes and Ginnis (1986) who stated, "The ownership of learning is within the student. The teacher acts as a facilitator and a resource person." (p. 12). Also, the study of Brien and Guiney (2001) was confirmed in that there was support of their claim that the role of the learning facilitator is to be developed into a critical success factor through the competency of the instructor to facilitate students' active involvement via a purposeful in-class discussion. For this reason, chef instructors must be well prepared for the discussion and have a comprehensive lesson plan as a guide in order to lead the conversation and the discussion towards a specific and well targeted agenda.
Participants acknowledged as well that the criteria of choosing specific teaching methods include class dynamics, students' needs, involving students in their learning, the topic to be taught, and the availability of audio-visual means in the classrooms. Findings also approved the conclusions of Richards and Bredfeldt (1998) concerning the criteria for choosing a teaching method: who the students are, the age group and level; the lesson aim so that the selected teaching method reflects the purpose of teaching the lesson; and available audio-visual resources.
Therefore, the conclusion of Burden (2000) concerning the effectiveness of repetition in learning was a recurrence in this study. The preferred teaching methods by students in the SSVE, according to the instructors' opinions, are demonstration and repetition through laboratory practical group work. In addition, new information and conclusions from this study emphasized the usefulness of a two-day sequel laboratory with a first day demonstration, including explanation and discussion, and partial practical involvement of students on critical or difficult issues. During the second day, the next day, students would be able to practice by themselves what they have learned the day before, while the material is fresh in their mind. Such practical classes could be enriched by various cooking contests in order to create a positive competitive working environment, forcing students to study and prepare themselves in advance.
Although the findings of the research agreed with the main argument of Watkins used. Major problems related to language use, such as spelling and grammar mistakes, altered the students' capability to deal with writing skills. SSVE students' competency problems were observed with respect to effectively using writing skills and understanding oral instructions and conversations with accuracy. Thus, doubts were presented about the students' accurate understanding of the meaning of the provided questions concerning professional topics. Due to the vocational nature of the culinary arts program, an alternative form of assessment was suggested to be adopted, such as true or false exercises, fill in the gaps, or multiple choice questions. Consequently, control mechanisms and an integrated policy for the students' continuous assessment should be adopted, underlying the need to use qualitative and quantitative assessment techniques as suggested by Mujis and Reynolds (2011) . However, students should have a clear view, be aware, and know in advance the exact assessment criteria and the grading policy. Also, the development of an objective assessment and learning framework could protect healthy competition among students with positive contributions towards learning achievements and outcomes.
The study confirmed O Brien and Guiney (2001) who indicated that the learning achievements and outcomes could be boosted by a well targeted student positive reinforcement environment. The positive empowerment has to be expressed in different forms (e.g., 1 minute management, oral or written comments) in order to be observable in the students' behaviour.
However, such reinforcement should be canalized by providing students with a sense of a fair system that promotes equality. The instructors' psychological power and influence, which makes students feel important at a personal level, boosts feelings of belonging and a desire to learn (Mujis & Reynolds, 2011) . For example, a combination of two teaching methods that promote the development of cooking skills and professional competencies may ease the students' learning process. Therefore, the students' interactive role in the learning process alters the students' burden in delivering a successful presentation, and motivates and forces students to spend more personal time doing research on a particular topic.
The interview findings also confirmed Burden (2000) , underlying that instructors consider effective teaching has been achieved when students gain knowledge and skills, behavioural change has occurred, and students are able to apply the knowledge and skills gained in class to respond effectively to the conditions of a real working environment. However, participants revealed that in improving teaching effectiveness in a modern in-class environment, the transformation of the learning process is a must. Consequently, the positive impact of modern audio-visual means on the students' learning experience during lecture time will not only improve teaching effectiveness, but also it will be able to stimulate teaching creativity using the latest technological audio-visual means.
Conclusion
In conclusion, based on the analysis of the findings, chef instructors prefer to use a combination of teaching methods in the SSVE for culinary arts students. The design and delivery of lectures, enhanced with students' interaction and active involvement, tend to be an effective and highly used teaching approach. This could improve the essential student-centric character of the learning process in order to maintain and attract the students' interest during the class.
